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Question  box?  answers  erom: 

Save  seeds  from  Victory  gardens?  Scientists  of  the  U.  S.  Ee- 

Eruit  "butter  without  sugar?  partment  of  Agriculture 
How  time  pickling  progress?  ,  .  , 
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Sometimes  the  scientists  of  the  U.S.  Depa.rtm< 


have\to  say 


No"  to  ideas  Drought  up  "by  homemakers  trying  to  adjust  t 


wartime  conditions.    Today's  mail  brings  two  questions  to  yr. 


alists 


say 


Better  not."     One  is  about  saving  Victory  garden  see. 


fruit  butter.    Anot±ier  letter  in  the  week' s  mail  has  a  question  about  preserving 
green  snap  beans  by  brining. 

Eirst,  let's  take  that  garden  question.     A  woman  writes:     "Some  of  my 
friends  say  they  intend  to  let  some  of  their  garden  vegetables  go  to  seed  and 
save  the  seed  for  next  year.     They  nave  mentioned  carrots,  beets,  cabbage,  kale, 
onions  and  turnips.     Is  this  a  good  idea.?" 

Unfortunately,  no.    Horticulturists  of  the  Department  of  Agriculture  say  it 
might  be  a  good  plan  if  it  would  work, —  but  it  won' t.... especially  for  those  vege- 
tables you  named —  carrots,  beets,  cabbage,  kale,  onions  and  turnips.  Those 
vegetables,  and  a  good  many  others,  are  biennial  in  their  seeding  habit.  It 
takes  two  seasons  of  growth,  with  a  winter  rest  in  between,  to  get  seed.  Next 
year,  in  1944,  gardeners  will  plant  seed  of  such  crops  that  will  be  harvested 
this  year,  but" the  plants  that  bear  it  were  started  last  year —  in  19421  So, 
if  you  saved  plants  this  year  for  seed,  you  wouldn't  have  any  seed  from  them 
until  next  summer.    And  that  would  be  too  late  for  a  crop  of  summer  vegetables 
in  1944. 


Saving  seeds  of  biennial  plants  or  any  others  is  a  difficult  matter,  even 


for  experienced  commercial  seed  growers.     The  commercial  seeds  you  planted  this 
season  in  your  garden  were  carefully  grown  from  varieties  that  had  "been  selected 
for  uniformity,  quick  growth,  early  maturity,  high  yield,  and  many  other  quali- 
ties.   Each  package,  under  Federal  law  and  many  State  laws,  must  guarantee  that 
a  high  percentage  of  the  seeds  will  come  up. 

If  you  attempted  to  select  your  own  seed,  you  might  have  no  way  of  knowing 
whether  the  seeds  kept  the  parent  plant's  qualities  or  not.     They  might  have 
"been  cross-pollinated  fron  neighboring  gardens,  and  you  couldn't  tell  how  they 
would  turn  out.     So  it's  safest  to  get  seeds  each  season  from  a  reliable  dealer 
who  knows  where  and  how  the  seeds  were  grown. 

Now  for  a  question  about  making  fruit  butter.    This  homemaker  says,  "I  have 
been  stretching  my  sugar  allowance  by  canning  some  of  my  fruit  .juices  without 
sugar.     I'm  going  to  make  jelly  next  winter  out  of  part  of  this  juice.    Can  I  do 
the  same  with  fruit  butters,  like  apple  butter,  plum  or  peach  butter — make  them 
without  sugar  now,  and  add  it  later?" 

Again,  the  answer  is  "No."    The  home  economists  say  you  can't  cook  fruit 
butters  down  to  the  right  thickness  unless  you  cook  sugar  with  them.    But  fruit 
butters  take  only  half  as  much  sugar  as  jams  and  jellies.     The  quantity  of  sugar 
varies  slightly  according  to  taste,  but  the  usual  proportion  is  half  as  much  su- 
gar as  you  have  fruit  pulp,  after  sieving.     So  you  can  probably  spare  enough 
sugar  this  summer  to  make  several  fruit  butters.     The  sugar  allowance  for  canning 
and  preserving  is  liberal  this  year. 

However,  if  you  have  other  needs  for  the  sugar,  what  you  can  do  is  to  make 
fruit  sauces  now,  without  sugar, -for  example,  apple  sauce,-  and  can  them.  Later 
on  you  can  cook  the  apple  sauce  down,  add  sugar  and  make  apple  butter.    But  this 
seems  like  double  work.    You  have  to  process  the  apple  sauce  but  fruit  butters 
don't  iiave  to  be  processed.    You  simply  pour  them  boiling  hot  into  sterilized 
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containers  and  seal  them. 

You  make  all  kinds  of  fruit  cutter  about  the  same  way.     Cut  up  or  crush 

f 

the  fruit,  cook  it  in  its  own  juice  until  it's  soft  enough  to  press  through  a 
*  colander,  and  then  put  it  through  a  fine  sieve.    Add  half  as  much  sugar  as  you 

have  fruit  pulp,  a  very  little  salt — a  quarter  to  a  half  teaspoonful  to  each 
gallon  of  "butter — and  "boil  down  rapidly.     Stir  constantly.     Gut  down  the  heat  as 
the  butter  thickens.     Spice  lightly  so  as  not  to  mask  the  original  fruit  flavor. 
Many  homemakers  like  to  tie  whole  spices  in  a  "bag  and  take  them  out  when  the 
fruit  butter  is  thick  enough  to  put  into  the  containers. 

Now  a  question  about  preserving  green  snap  beans  by  brining.  A  homemaker 
writes:  "I  have  put  down  a  10-gallon  crock  of  green  beans  in  brine.  My  direc- 
tions say  to  remove  the  beans  from  the  crock  and  process  them  in  glass  jars  as 

soon  as  the  fermentation  stops.    But  how  do  I  know  when  the  fermentation  has 
stopped? 11 

Scientists  of  the  North  Carolina  Experiment  Station  and  the  U.S.  Department 
of  Agriculture  who  have  recently  developed  an  improved  method  of  brining  vege- 
tables say  that  when  the  bubbling  stops  in  the  brined  beans,  that  is  a  sign  that 
fermentation  is  finished.     Fermentation  usually  takes  about  2  weeks  if  you  keep 
your  crock  where  the  temperature  is  70  or  75  degrees  Fahrenheit.    And  during 
that  time  the  fermentation  causes  a  White  scum  to  form  over  the  surface  of  the 
brine  which  you  have  to  remove ...  sometimes  as  often  as  every  second  day.  The 
bubbling  an:1,  the  scum  show  that  fermentation  is  going  on.     TChen  the  bubbling 
stops,  take  the  beans  from  the  crocks,  pack    them  in  jars,  fill  the  jars  with  fresh 
brine,  process  in  the  boiling  water  bath  for  25  or  30  minutes. 

And- that  ^inds  up  our  questions  for  today. 

# 


\ 


